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Table 1. Comparison of operation conditions of unit process for purslane tea, green tea, lotus leaves tea and barley leaves tea

. Operation conditions
Unit process
Purslane tea Green tea Lotus leaves tca Barley leaves tea
Pretreatment Cutting & washing Washing Cutting & washing Cutting & washing
Steaming 95°C, 60 sec, stecam 100°C, 45 sec, steam 95°C, 45 sec, steam 100°C, 30 sec, steam
Primary drying & Roasting 65°C, 20 min, hot air 85°C, 50 min, hot air 90°C, 20 min, hot air 130°C, 40 min, hot air
Rolling - RT, 10 min RT, 10 min RT, 25 min
Middle drying & Roasting 60°C, 30 min 60°C, 30 min 35°C, 25 min 60°C, 30 min
Final drying & Roasting s s(i’c‘,‘g oo > 80°C, 20 min 45°C, 20 min 55°C, 25 min
. N . . 60°C, 20 min —> . . .
Drying - 80°C, 45 min, hot air 70°C, 15 min, hot air 60°C, 20 min, hot air
Roasting 70°C, 10 min 90°C, 30 min 85°C, 20 min
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